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Tilefish Is Rediscovered and Becomes Popular

ABHINGTON —Boston's sacred cod has its rival. The bureau of figsher

les at Washington announced the

the New England coast, and simultaneously Uncle Sam Issued i new cook

Nantucket.
told of the great success met by the bureau of fisheries, whiclh comes under

his department. in advertising the tilefish,
popular the fish were becoming, and how he had advertised themh In Wash
to the houses of cablnet ofMicers and other govern

ington by sending them
ment officials,

Then one of the boldest of the newspaper men told
newspaper men were offended becnuse the

served with samples,

“They shall bave some,” said the secratary,
phone and called the commigsloner of fisheries

“There are several hungry gentlemen (n my office,”
“They haven't had any broeakfast, and they are

for me.
them some of the tilafish which
bave been entirely overlooked in

he could find two, of
to the Press club,

NATIO

Secretary Redfleld, during a conference

The only way | can save myself during the next weoek I8 to supply
they ure helping us to advertise.
the distribution.”

Then theére was some conversation about the demand now being large:
than the supply, and the socretary said the
of the fish. The fisheries commlissloner thought a while, and discovered that
about thirty pounds apiece, and these were ordered sent

Costumes for Skating Season

AITAIRS

rediscovery of the long-lost tilefish off

hook filled exclusively with rocipes
for preparing the tilefish for the table
fo appetizingly that he will leap into
favor and throaten the codfish’s su
premacy.

In lopholatilus chamaeleonticeps
which is the biologieal name for the
tilafish, the government secs a new
source of marine wealth for New
England. The fiah, after an absence
of thirtythres years, is returning in
great numbers to the banks near the
“hundred-fathom curve,” south ol
with mewspaper men

The secretary was telling how

the secrotary that the
Natlonal Press club had not been

a8 he reached for his tele

sald the secretary
fierce enough to start trouble

Skating,
aports,

Uke all other outdoor
happily finds ity number of
dovotecs incrensing from vear to yvear,
The interest in the pastime for those
who skate and to those who are sim-
ply onlookers inercases in proportion
1o the varlety and fitness which 1s evi-

They

newspaper men must have a taste

Red Men Greet Their “Heap

SR EAP GREAT WHITH FATHER" WILSON shook hands

House the other day with five of the most gaudily bedecked Cheyenne
Accompanied

and Arapahoe Indians who have been in these parts for years.

by their interpreter, they frst visited
"Little White Father” Tumulty and
expressed their yearnings to recalye
& touch of the hand of the groat white
father.

Mr. Wilson left his executive du-
ties fn the muin White House and

Lt to the executive offices, where
he solemnly shook hands with Little
Man, sixtynine wyears old, Eray,
wedzened and warty; Goat Chief,
whose parents, judging from his own
whiskers, made no mistake in naming

him; Lion, whose lamblike appearance aid not bespeak a proper name; Rab
bit Run and Braiu-Pretty-Good; likowise the interpreter, who wore modern

clothea,

Al the great white father entered his offices

hands over thelr hearts to indicate
‘and ejpecially to Mr. Wilson.
- The president had never seen

colored ribbons attached to all
closely around their necks,

fans of turkey feathers,

At the main door of the executive offices the everpresent photographer
held the aggregation in suspense while he shifted slides and gave lmperious

orders,

Thea when this was all over the
gear and many other trinkets, placed
Ereat wool sombreros,

bered at during thelr stay here,

that they had “good feelings' to everybody

quite such an array of Indians and Inappro-
priste clothing. The five native Americans wore
long pendant earrings, high headpieces made of
ers, beautiful shawls which they had great difeulty in keeping in place, vari.
pleces of clothing, bright red tles that fitted
store-bought shirts, and, in addition to all this
and many other adjuncts, they carried long pipes of

red men took off their feathered head.

meandering into the streects of the city to be ruly

denced in skating costumes. The skat-
ing field makes a background for color
which the sport-loving have not failed
to appreciate, and the adoption of
beautiful colors for skating clothes
will make it as fascinating as the
dancing floor.

With these things in mind costum-
#rs present a number of sport-conts,
Awaaters, skating costumes, caps, muf-
flers, and “headwraps” (0 meet the re-
quirements of those fortunate women
who take to the jeo, Opportunity to
look her prettiost knocks at the door
of every one of them,

Great White Father”

at the White

" N e Y

Head wraps, with muff to match,
mide of velvet and trimmed with fur,
arc among the most fetehing of novel-
tivs. They are soft turbans, with thelr
velvet drapery extended into a scarf
or mufller, The scarf portion is lined
with silk and usually tapers to a point
which terminates In a tassel or a ball
of fur or some other ornament that
will serve to weight it a little. The
muff to match i8 small and usually
barrel shaped.

Besides those of brilliant colors, all-
white caps and mufflers and magpie
sets, like those shown above, look well
on the ice. They are good examples
of current styles, and thelr usefulness
does not begin and end with the skat-
Ing fleld. It covers all the outdoor
recreationg of the wintertime. They
are of knitted yarns, and similar ones
are made in an endless variety of color
and color combinations

Pretty Luxuries of Dress for Gifts

the red men placed their

gorgeous colored moccasins,
gayly colored turkey feath.

peace and homemada

them in a large suitcase and put on

Hydrographic Office Will Fight Fogs With il

TO TEAR the shroud of death from the sea—to save ships and thelr
cargoes of human lives from horrible disaster, 18 what the hydrographic
office of the navy department hopes to do with such 8 commonplace con”

film of oil keeps the cold air from com
water and thus hinders the condensat
8o Important is this discovery tha
that travel from N
protected from fog by this new uge
A double line of permanent oll tan
of the sea, off the Newfoundland banks
most dangerous ship tracks on the high seas comparatively safe
= o=

of the great liners

Severe Penalties

F

UTURE violators of the federal

Ing conspiracy can be shown between
Iwo or more persons in the violation
Jail sentences and heavy fines are
pomething which violators of pure-
food and drugs law have little feared
up to the present time,

In the past, even the most seri.
ous violations of the law have re-
sulted in fines of from $10 to $100,
the law settling the maximum at $200
in the states and $300 In the District
of Columbla. A number of manu-
facturers of misbranded and adulterat-

ed products have continued in unlawful business, and have
when large profits were in sight, and have felt safe in the
Eovornment inspectors of the United Blates
the only penalty If the case went

caught by the
istry a small fine would be
court,

To the suprise of men who have
the pure-food law, an old
and & new era in the prosecution of
There is on the federal statute
#ny person to conspire with
United States. This statute

~ have conspired to violate the

~And & fne of $5,000 on another,

|ngl|n direct contact with the warmer
lon of water vapor—the cause of fog
t the experts now urge that the lanes
8w York and other American ports be

ks, slowly oozing oil on Lo the surface
» Would make, it is belloved. one of the

for Violations of Food Law

pure-food law will face heavier penalties
than have ever been inflicted In the past, including fine

or both, if they persist along cortain lines of violatlon of the law,

been engagoed in the practice of violating
federal statute has heen called into play recently
unserupulous manufacturers is promiseq,
books n law which makes it an offensy for
another to violate
bas been brougnt m
burefood law,
fines of §3,000 each on two violators Of the pure-food and drug act of 1906

trivance as a tank of oil, It is the
holief now of the experta of the hy
drographic office—the great govern
ment buroau whose duty it is to safe
guard ocean travel—that they ean
8ave the appalling number of lives
lost in accidents at sea caused by fog
by Nterally “pouring ofl on the trou
bled waters.”

The oll as it spreads over the
surface of the sea causes the fog tc
clear away and prevents the closing
in on a ship of fog banks. The thin

It 18 the privilege of women to wear
ull gorts of protty accessorics of dress,
and there are all sorts of airy and al-

luring fabries that inspire them to
make these luxuries of apparel, Laces
and ribhons, nets and motallic gauzes,
and  other transpavent materials
are translated Into neckwear, head-
wear, and other finery that bespenks
the dolnty woman. Interest in these
things {8 more keen than ever when
the holldays get near. Anything that
promises an ecasily made and prety
gire 1s welcome,

The breakfast, or boudoir cap, hus
more than prettiness to recommend i
It {8 a cheerful and most becoming bit
of finery that any woman may own,
and is always an acceptable gire, like
i pretty pair of slippers
boudolr cap there are those for trav-
oling and those that are worn  ut
night, and the most essentinl cap of

of oll.

Besides the

Hattened out when it is pressed

The picture shows Eroup of threo
breakfust or boudoir Ca DS, Two of
them are of luce and one of net and
Ince combined A wide net top lace
forms the body of the first cap, « The
embroldered edge s turned back
about the face and the stralght edge
is gathered Into a narrow lace Inser
tiom.  This inaertion borders a clren.
Iar plece at the back, forming the
crown. The laco is extended Into [
tab, which hangs under a bow of soft
éatin ribbon, at the back,

The second cap is very simply con
sructed of o band of shadow lace
eldgad with val, and a puffed crown of
bot with a frill of net across the back
Ot the neck. The lace band I8 extend-

“taken a flver”
knowledge that it
bureau of chom-
Against them in

any existing laws of the
to npply to persons who
and already it has resulted In

on both edges, such ag is made for
| vorget covers. The scalloped " edge
about the face s turned back, and

| unel collar an well,

BUK | vast and mug h-wrinkled collar are to

8 or imprisonment. ull ‘-hl“ t’lJN!ll.ll.'.- l'l;[l .lhl:‘-'- last <.|lu-
and provid. I8 made of wushable cotton Illl.li.‘-ll-.'i’
with n rutfle of the material I'ravel
e S Ing caps are made of washable
‘i‘:’r"l_(;;;nig':f '{/.'_//\'_"":-' H.I of d.ul'k n-luf‘u not Iv:m':l\- l‘(r“"l].i
P N . Fhey are usually gathered over elas dine suit. A turban of shirred red vel-
) Al g tie cord or fulled on A ribbon ron it Mehts herwis somber
)‘P‘,.J.r . | vl Ebls up an otherwise son
*i GOOD m through a casing about the « dge of the costume Altogether, for the woman
- J : crown, The ends are drawn through
W a slash In the casing and tied in|.|_
’ & bow, This allows the Cap to be

od into tabs and the net crown is
plalted about the edge and sewed into
the band M I8 trimmed with lttle
bows and flowers of narrow satin rib-
hon.

The third cap Is of lace scalloped

fintin. ribbon s threaded through the
slasheg woven in the lace. The full-
ness at the back is gathered over an
vlastic cord.

s \?mj

A Bit o' Red.

It peeps out of the pockets of a
Scoteh plaid frock and lines the cuffs
It emphasizes in
very military closing of a
frock and matches the
hiny belt of red leather and the wrist
HITAPS the same, A red flannel

the

serge

biradd

hiluea
of

be geen in a very stunning blue gaber-

who can stand it, the bit of red is In-
spensable for the dull colorings
which fashion {8 forcing upon woman-
Kind this seagon,
Freshening Ribbons.

Ribbons and silks can usually be
made look fresher f they are
wanshod in soapy water, dried and
ironed. If they are desired stiff they
should be Ironed while wet, If they
ure 10 be soft they must first be dried,
and any wrinkles which refuse to fron
out without water can be moistened
with a sponge wrung dry.

Lo

Pockets Are Large.

The craze for pockets does not seem
likely to die out, In fact, the newest
models created by famous Paris dress-
makers exploit pockets which are

Say, how do
chap?
Bay, how do you hoe your row?
Do you hoe It talr,
o you hoe It sgunrs,
Do you hoe it the best vou know?
Do you cut the weeds as vou ought
to do,
And leave what's worth while the ref?
The harvest you'll gorne depends on
you;

Are

you hos your row, young

yYou working on the square?

SEASONABLE DISHES,

Thig homely dish will appenl to the
tnate of those who like the old New
England dishes.

Fish Hash With Ba-
con.—Take onehalf pint
of raw salt fish, five
mediuvmsized potatoes,
one-guarter of a pound
of bacon and a quarter
of a teaspoonful of pep
per, Shred the fish and
pack solidly in a cup.
Put  the pecled pota-

Shucepan, cover with

toes
the fish and then add boiling water,

Cook until tender Fry the bacon in
& pan until erigp and brown; mash
the potatoes and fish after dralning.
Now put the hash into the pan with
half of the bacon fat, cook slowly un-
til brown, then turn out on a platter

and garnigsh with the fried bacon
Mock Venison.—Lay a saddle of
mutton, well trimmed of the fat, in

n dish with two sliced onions, pepnper,
salt, bay leaf, allspice, cloves and a
few crushed jJuniper barries. These
Iast are the flavor that gives the meat
A gamy taste. Cover with diluted
clder vinegar and let stand in a coy.
ered dish for four days. Then lard
and roast slowly with a little water in
the pan.

Danish Stuffing for Turkey.—8oak a
dozen and a half prunes over night
and boil them twenty wminutes. Dialn
from their juige and stuff the breamt
of the turkey with the prunes and
three or four apples pared and quar.
tered, Stuff the rest of the turkey
with bread crumbs, carefully sea-
sonead with salt, sweet marjoram, pep-
per and finely chopped onion, molst-
ened with melted butter and some
thick cream. Put the turkey into a
moderate oven early and baste often,
Make a gravy with the giblets chopped
after cooking.

Orange Marmalade Icing—Take a
cupful of sugar and a quarter of a cup- |
ful of orange marmalade, molsten
with boilings water until it a8 like a
thin paste. Boil until it makes a soft
ball when dropped in cold water. Beat
until creamy, then spread on the cake.

MORE ABOUT TUNNY FISH.

For fear there may be vet a few
who do not know this delightfully flav.
ored fish which comes to
us from the Pacific, we
will repeat. It I8 a white

fish, not too rich, but

£ with a flavor much like

(‘L‘ﬁ:ﬁ‘:}’ turkey and has been

,;,_'_.;-r":, called the turkey of the
: :':3‘ Sens.

A few new ways of

serving this fish may be acceptable.
Combined with cooked rice, well sea-
sonad, and made into flat cakes, then
browned in fat it is a most dainty dish
Lo serve at any meal.

A small portion of the fish left from
4 previous meal may be combined
with chopped cabhage, a little green
pepper and a mayonnaise dressing for
a salad.

Served right from the can, hot or
cold, with lemon quarters as a garnish
and zest, the fish (8 simply served
and liked by every fish lover.

Fish Omelet—Heat four eggs until
light, separating the whites and yolks;
add four tablespoonfuls of cold water
and a cupful of fish, flaked, until light,
with a fork., Turn into a hot omelet
pan which has been buttered with a
tablespoonful of butter, and lift the
edges while cooking, so that the cen-
ter will be well cooked, Season with
ealt and pepper and roll out the omelet
on to a hot platter. Serve at once,

Tunny on Toast-—Take a rich cream
sauce, usaing two tablespoonfuls each
of butter and flour and when well
mixed add a pint of rich milk: cook
until smooth, then add a can of the
flaked fish, stir and cook until hot,
then pour on slices of nicely browned
toast which have been softened in hot

milk
Turnny may be served in a stepmed
loaf as one does sulmon, combined

with mashed potatoes, baked or fried;
made Into soup, chowder, salad, frit
ters, cutlets, in fact, any number of
iishes which will oceur to the cook

Lemon Sauce—~Inio a double boiler |
stroin the juice of a lemon, then add .I
four tablespoonfuls of butter, a dash
of salt and a dash of pepper. When
the butter and lemon julee are hot add
the beaten yolks of two eggs: mix
well and serve at once

POSTSCRIPTS

With the idea of improving a phono-
Eraph’s tone two inventors have pat-
ented a horn ecomposed of a metal
globe terminating in a rectangular
weoden bell with slots cut in its
sldes.

A new power tractor for farms (s
provided with transmission mecha.
nism by which the driving wheels can
be driven in opposite directions, per-
mitting It to be turned in very close
quarters

lurge, unexpected, and numerous,

QUANTITIES FOR SERVING,

There are so many inquiries as to
amounts of food neesded to serve a
number that the follow-
ing table will be a help-
ful one to paste In your
cook book:

The nature of the en-
tertainment and time
for serving will greatly
modify the amounts to
be sorved. These sug-
gested are the maximum guantity and

may be cut down to suit the various
neads

Ten quarts of bouillon [a ample to
serve filty a generous amount, if
served in cups

For Creamed Chicken—Six four-
pound chickens or three chickens and
the same amount of veal, For the
eream  sauce, three pints each of
cream and milk.

Chicken Croquettes, — Five four-
pound chickens, two quarts of milk,
sIX eggs, and six cans of peas Lo sorve
with them.

Ham or Tongue to Serve Cold, —
Elght pounds.

lee Cream~Two gallons, cakes,
four, or six dozen individual ones, If
strawberries are to be served with the
ice cream, provide seven quarts,

Sandwiches, — An ordinary
makes 20 large sandwiches;
may be cut again making 40,

Biscuit or Rolls.—A hundred and
fifty.

Butter for Sandwiches, White Sauce,
Ete.—Five pounds.

Fish Timbales.—Six pounds of cook:
ed fish.

Timbale Cases.—Sixty, to allow for
breakage,

Fruit Salad.—Six quarts of fruit,
8ix cups of mayonnalse and one pint
of whipping cream.

Swheetbread Salad.—Five pounds of
sweetbreads, three cans of peas or
four cucumbers, Six quarts will be
sufficient.

Jelly.—Four glasses.

Candy.—Two pounds

Salted Nuts.—Three pounds.

Olives.—Two quarts.

Punch.—Two gallons, four pints of
carbonated water and two large pieces
of ice,

For Seasoning and Garnishings, —
Two bunches of parsley, six lemons,
salt, pepper, paprika.

loar
these

GOOD THINGS FOR THE TABLE.

This is the chestnut season, and
there are many good things to bhe

made with chestnuts,
Chestnut Stuffing.—
Blanch a pound of chest.

nuts and boil untll tep.
der, then put through a
meat chopper, then a
ricer or if soft, a ricer
will be sufficlent. Add a
i cupful of bread crumbs,
one-half cupful of short-
ening, one and one-half
tablespoonfuls of poultry dressing,
one-halt cupful of seeded raising with
salt, pepper, celery salt, sugar and
cayenne to taste. Mix well and stulf
poultry or game,

Southern Apple Pone.—Pare and core
a dozen tart apples and place in a
pudding dish. Seald four cupfuls of
milk, add a quart of Indian meal, mix-
ing and cooking for several minutes,
Add one teaspoonful of salt, one cup-
ful each of molasses and suet, finely
chopped; bake slowly two hours,

Soft Molasses Cookies.—Take two
cupfuls of molnsses, one cupful of
sour milk, one-half cupful of butter,
four and a half cupfuls of flour, one
@88, one tablespoonful of ginger, two
teaspoonfuls of soda. Put the molag-
ses and butter into a deep gran-
ite saucepan and put on the fire
to boil. Heat the egg and when the
molasses has bolled two minutes add
the ginger and soda and take from the
fire. 8tir in the sour milk and the
beaten egg, then the sifted flour. Beat
well, Butter tin sheeta or large pans
and drop the batter on them in tea-
spoonfuls, leaving space for the cook-
les Lo spread.  Bake in & quick oven
Lard or roast drippings take the
place of butter.

Apple Sandwich.—Mix one hall cup-
ful of sugar and the grated rind of
half a lemon. Put a layer of cold
bolled rice or bread erumbs in the
bottom of a buttered dish, then a lay
er of chopped apple, a thin layer of
currant jelly and a sprinkling of the
lemon rind and sugar, Repeat until
the dish is rull. Pour over a hall cup-
ful of fruit juice or cold wuter Cover
and bake an hour in a moderate oven
Just before taking from the
spread with a meringue.

-

aven

varmiform appendix of oxen
slaughtered in the municipal abbatoir
at Prague are manufactured lnto gold-
beaters' skin, which s entensively em
ployved in acroplane manufacture
e ——— -
Number of Continents,

Some of the older atlases and ge
ographies count North and South
America as two continents Most of
the modern ones Elve them as one
continent. Australasia is generally
Elven as the fifih continent, to ‘n
clude the many fslands,




